
料理にあわせたお飲物3種のペアリング +4,500/ Beverage pairing options 3 glasses +4,500



Weekdays only
平日限定

旬彩の薫り

Shunsai-no-kaori



料理にあわせたお飲物4種のペアリング +6,500 / Beverage pairing options 4 glasses +6,500

Shinjyu-no-yasuragi

新樹のやすらぎ

Coffee or black tea and Mignardises

Aichi strawberry and rose mousse with mascarpone sauce

Pan-seared red sea bream and sautéed leek, accompanied by a nori-infused fish broth

Charcoal-grilled aged Chita beef, roasted Jerusalem artichoke with beef stew

Carrot and cacao purée cream puff

- 5Plate -

Straw-smoked yellowtail with kale and coriander salad

Kinuhime salmon purée and brussels sprout tartlet

Carrot and cacao purée cream puff

- 7Plate -

Coffee or black tea and Mignardises

Straw-smoked yellowtail with kale and coriander salad

Poached hard clam and buckwheat risotto, with sesame sauce and wild vegetables

Pan-seared red sea bream and sautéed leek, accompanied by a nori-infused fish broth

Charcoal-grilled aged Chita beef, roasted Jerusalem artichoke with beef stew

Aichi strawberry and rose mousse with mascarpone sauce



Reservation only

予約限定



料理にあわせたお飲物5種のペアリング +8,000 / Beverage pairing options 5 glasses +8,000

Shiko-no-hitotoki

至高のひととき

Roasted turnip and sautéed spinach with a zesty lemon touch

Coffee or black tea and Mignardises

Straw-smoked yellowtail with kale and coriander salad

- 10Plate -

Carrot and cacao purée cream puff

Poached hard clam and buckwheat risotto, with sesame sauce and wild vegetables

Aichi strawberry and rose mousse with mascarpone sauce

Charcoal-grilled aged Chita beef, roasted Jerusalem artichoke with beef stew

Pan-seared red sea bream and sautéed leek, accompanied by a nori-infused fish broth

Kombu-cured halfbeak wrapped around white asparagus
Kinuhime salmon purée and brussels sprout tartlet

Kogen-Cochin chicken burger style


